


COCKTAILS

KIRKGATE MARKET-RITA 9.95
tequila, passion fruit, fresh lime, green tea syrup

JAMMY RODGER 10.95
spiced rum, coconut rum, blackcurrant jam, pineapple, fresh lime

BRAMBLE 9.95
gin, creme de mure, fresh lemon, sugar

PALOMA 10.95
tequila, grapefruit, fresh lime , agave, soda

MEZCALITA 10.95
mezcal, orange juice, fresh lime, orange bitters, sugar

RASPBERRETO SOUR 10.95
Amaretto, raspberry liqueur, fresh lemon, egg white/aquafaba

ESPRESSO MARTINI 9.95
vanilla vodka, fresh espresso, coffee liqueur, sugar

PICANTE 10.95
tequila, fresh lime, red chili pepper, agave

MEZCAL MULE 9.95
mezcal, fresh lime, ginger beer

ASK AT THE BAR FOR CLASSICS + SPECIALS



APERITIF & SPRITZ

APEROL SPRITZ 8.50
aperol, prosecco, soda

CAMPARI SPRITZ 8.50
campari, prosecco, soda

NEGRONI 10.95
gin, campari, vermouth

NEGRONI BIANCO 10.95
gin, luxardo bitter bianco, dry vermouth

WATERMELON SPRITZ 8.5
watermelon liqueur, prosecco, soda

MANGO, GRAPE & APRICOT SPRITZ 8.5
mango liqueur, grape & apricot soda, prosecco

ELDERFLOWER SPRITZ 8.5
st germain, prosecco, mint & soda

NARR BRAMBLE 8
raspberry, blackcurrant, prosecco, soda
£1 goes to local radio station NARR

MAPerol SPRITZ 8.50
blood orange gin, honey & ginger syrup, prosecco, fresh lime, soda
£1 goes to local music and art charity MAP

CRODINO 5.5
non alcoholic aperitif



WINE 125ml / bottle
SEE BOARD ABOVE BAR FOR THIS WEEK’S NATURAL WINES BY THE GLASS

RED
BORSAO BORGIA Garnacha, spain 2022 4.9 / 23.5
bright plum and berry fruit aromas. House wine
BRINDEZINGUE, PIERRE BOREL , Cab. franc, France, 2021 36
Black cherry and blackcurrant. Natural wine
BEAUJOLAIS VILLAGES, ELISA GUERIN , Gamay, France, 2023 36
a nose of cherries, crushed peppercorn spice and violet flowers, followed by some
freshly crushed berry fruit. Natural wine
BONNETON - LA TANGENTE, OSTARA, Grenache & Syrah, France, 2022 49
Aromas of cherry and raspberry with a subtle almond note. Natural wine
VAL DE COMBRES - TRAQUENARD, Syrah, France, 2023 42
Blackcurrant fruit, olive and peppercorn. Natural wine
LA GRANGE DU NORD - D’EQUERRE, Clairette, Roussane, Grenache & Cinsault,
France, 2021 39
Tart red fruits and spices with a lick of raspberry balsamic. Natural wine
CELLER COMALATS - ALOSA, Garnatxa, Catalunya, Spain, 2023 38
Bursting with pure, juicy black berries leading into a saline finish. Natural wine
ANTONIO GISMONDI - BACIAMI ANCORA Camaiola, campania, italy 2022 60
juicy cherry cola with a strawberry liquorice lilt. served chilled. Natural wine

WHITE
EL NINOT DE PAPER viura sauvignon blanc, spain 2022 4.90 / 23.5
fresh white with peach & citrus flavours. House wine

MIRABELLO pinot grigio, italy 2023 4.90 / 23.5
a fresh dry white with gentle floral and citrus aromas. House wine
ZAGARE vermentino, sicily 2023 5.50 / 26.5
zesty lemon and floral notes. the palate has bright citrus peel and peach characters
LE MAZEL - CUVEE MIAS Viognier ardèche, france 2022 8.20 /43
White peach and fragrant bay laurel . Natural wine



WINE 125ml / bottle
WHITE
MIKAEL BOUGES- PROMETHEE chenin blanc, loire france 2022 46
classy chenin blanc, white peach and spices, delicate honey quality. Natural wine

ORANGE
SOLARA riesling, sauvignon blanc, Romania 6.6 / 32
a delicate melange of quince, poire william and a hint of vanilla.
CELLER COMALATS - MARQUESA Picapoll, Catalunya, Spain 2023 7.3 / 38
Full of peachy stone fruits, ripe melon and confected pear drops . Natural wine
VAL DE COMBRES - LES CHAMPS MAGNETIQUES Roussane, vermentino &
grenache blanc, France, 2022 43
An intriguing blend of fresh, fleshy stone fruits. Natural wine
ANTONIO GISMONDI - CERRETO Malvasia di candia, Campania, Italy, 2023 42
Green citrus and grapefruit pith, White peach and lemon peel. Natural wine

ROSE
MIRABELLO pinot grigio, italy 2023 5.3 / 25.5
strawberry and bramble aromas with red berry characters. House wine
VINYES SINGULARS -SUMOLL AMPHORA sumoll, catalonia, spain 2022 49
fresh cherries and strawberries. Natural wine
VINYES SINGULARS - PIM PAM PINK Xarel-lo, Macabeo, Sumoll, Spain 2022 40
a summery dose of strawberry and crunchy red apple fruit .Natural wine

FIZZ
LE DOLCI COLLINE PROSECCO SPUMANTE italy 5.75 / 28
citrus and green apple aromas.



BOTTLES + CANS
PALES
fuzzy / cloudwater / hazy pale / 4.2% / 7.2
sunshine / brasscastle / ipa GF/ 5.7% / 7.3
arbor/ mosaic/ GF pale/ 4%/ 7.9
dream / two tribes/ pale ale / 4.4%/ 6.45
high wire grapefruit / magic rock / grapefruit pale / 5.5%/ 5.5
People money space time / verdant / session IPA / 3.4% / 7.5
LAGER
corona / light lager / 4.5% / 4.8
Estrella Galicia / Spanish lager / 4.7% / 4.9
Estrella galicia gluten free / Spanish lager / 5.5% / 4.9
CONTINENTAL
orval / trappist ale / 6.2% / 6.9
La chouffe / belgian blonde/8%/ 7.5
Maisel’s weisse / 5.1% / 6.95
Timmermans peach or la mort subite cherry lambic / 4% / 6.85 or 7.5
Paljas / belgian IPA / 6% / 6.65
radler / stiegl / grapefruit or raspberry radler/ 2% / 4.9
SOURS
The pink vapor stew / ska brewing / sour flavored ale / 5% / 6.6
cuvee jeun’ Homme / de leite / blond sour barrel aged / 6% / 7.5
Iron brew / vault city / modern sour / 4.8% / 7.05
Damson plum cobbler / vault city / session sour / 4.7% / 8.6
Sippin’ tropical / odell brewing / sour / 4.5% / 6.7
DARK
northern star / northern monk / choco, caramel & biscuit porter / 5.2%/ 6.7
milk stout / bristol beer factory / smooth creamy stout / 4.5% / 6.5
CIDER
old mout/ pineapple+raspberry / strawberry & apple cider / 4% / 6.60
Kopparberg / mixed fruit cider /4% / 5
berry lane / sandford orchards / blackberry or raspberry cider / 3.4% / 6.60

ASK AT BAR FOR OUR 0% OPTIONS + WHAT’S ON DRAUGHT



HOT + SOFT
yorkshire tea 2
espresso 2.2
americano 2.5
flat white 3
cappuccino 3.2
latte 3.2
mocha 3.9
hot chocolate 3.7
iced tea / iced latte 3.5
baileys belgian white hot chocolate 5.5
fresh tea (ginger / honey / lemon / mint) 3.3

pot of loose leaf tea for one… 3.5
(egyptian chamomile / japan sencha green / earl grey / jasmine chai
china pai-mu-tan white /mim darjeeling / almond cherry rooibos zesty
lemon rooibos / berry fruit tea / ceylon / peppermint / apple spiced)

(alt milk / syrup shot / coffee shot + 50p)

fresh juices 12oz / pint
(orange / cloudy apple / cranberry / pineapple / tomato) 2.5 / 3.5

cans of pop 2
(ting grapefruit / san pellegrino
rubicon / old jamaica ginger beer)

pop from the gun 12oz / pint
cola, diet cola, lemonade 2 / 3

mixed fruit smoothie 4.75
milkshake (choc / vanilla / strawb) 4.75



FOOD
THE OUTLAWS GRILLED CHEESE cave aged cheddar, emmental & brie
cheese topped with spicy gherkin, red onion & cayenne pepper, all toasted
in local sourdough 7.95
CHEESE SHARING BOARD (for 2) a selection of cheese with local
chutney, spicy gherkins, apple, local sourdough bread + crackers,
(cheeses include wookey hole cave aged farmhouse cheddar,
plaisir de roy brie + shepherd's purse harrogate blue) 15.95
MEAT SNACK BOARD (for 1) artisan beer sticks with local sourdough,
mustard + pickles 8.00
BAR SNACKS
olives 4
local sourdough with oil + balsamic 3
local sourdough with hummus, lemon, sumac 4
local pork pie w/ brown sauce / mustard / hot sauce / chutney 3.5
salsa mesquite smoked almonds 3.5
spicy gherkins 3.5
->-> wasabi peas / dry roasted nuts / giant corn <-<- 2.5
sourdough pretzels (jalapeño / cheese) 2.5
Seabrooks crisps 1.2

DESSERTS
hot brownie + ice cream 4.75
brownies + cakes from 3.75

PLEASE ORDER AT THE BAR our kitchen is small + our food is made fresh, if
you’re in a hurry, please let us know. we cannot guarantee allergen free dishes,
please ask for more information.

Wifi: TalkTalk8670b4 Password: QPGX3P7Y


